
LIBRARY HOURS 
 

  Mondays & Thursdays   10 a.m. — 7 p.m. 

  Tuesday, Wednesday, Friday              10 a.m. — 6 p.m. 

  Saturday                                                10 a.m.  — 2 p.m. 

  Sunday                                                   CLOSED 
 

  Telephone  402-368-5306      FAX  368-5515 

  202 South Center Street / PO Box 457  

  Tilden, NE 68781           

  Email:  librarian@tildenlibrary.org 

  Website: www.tildenlibrary.org 

@ Raymond A Whitwer Tilden Public Library 

Fireside Chat Book Discussion 

Thursday October 24th at 4:00 pm 

 

Before We 
Were Yours 

by Lisa Wingate 
 

In this novel two families, 
generations apart, are 
forever changed by a 
heartbreaking injustice. The 
story is based on a real-life 
scandal, in which Georgia 

Tann director of a   Memphis based adoption 
organization, kidnapped and sold poor children 
to wealthy families all over the country. 

 

If you like to read, and like to discuss books in a 

relaxing & informal setting with others who like to 

read, then join us for our Fireside Chat Book Discussion 

Group.  We meet on the 4th Thurs of each month in 

the library by the fireplace, where coffee & 

refreshments are always served. Copies of books for 

discussion are available at the library. 

Tilden Public Library Lied Auditorium 

MONDAY, OCTOBER 21st 
12:00 - 6:00 pm 

Oct 2019 Upcoming Events 

Oct 10 

10am & 2pm 

SHIIP (Senior Health Insurance 

Program) with Arlene Hofmann 

Oct 13 & 27 Jammin’ at the Library 

Oct 14 Columbus Day 

Oct 21 

12 - 6:00 pm 
Red Cross Blood Drive  

Oct 24 

4:00 pm 

Fireside Chat Book Discussion: 

Before We Were Yours  

by Lisa Wingate 

Oct 31 

3:30 - 5:30 

Downtown Trick or Treat 

and Halloween Day  
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Harvest Pumpkin Chocolate Chip Bread 

 

Ingredients 

2 sticks butter 

4 whole eggs 

1½ cups white sugar 

1½ cups pumpkin puree 

3½ cups flour 

2 tsp. baking soda 

2 tsp. cinnamon 

½ tsp. salt 

1 tsp. nutmeg 

½ tsp. ginger 

½ tsp. cloves 

1 cup chocolate chips 

Chopped nuts (optional) 
 

Directions 

Preheat oven to 325 degrees. 

Cream together first four ingredients.  
Combine with flour and spices and mix well.  
Add chocolate chips and nuts. 

Divide equal portions into small greased loaf 
pans. (This should make about 4 loaves) 

Bake  for about 30 - 35 minutes, depending 
on the pan size.    Bon Appetite! 

Senior Health Insurance 
Informational Program 

 

with Arlene Hofmann 
 

Thursday, Oct 10th 
2 seminars available 

10:00 am or 2:00 pm 
 

In the Library Lied Auditorium 
 

Medicare Education 
and Counseling  

FREE    CONFIDENTIAL   UNBIASED 

 

Thursday, Oct 31 

Halloween day 

3:30 - 5:30 pm 

 

BE SURE TO 

STOP BY  

THE LIBRARY 


